[Changes in the composition of volatile compounds during processing and storage of Jerky sausages].
The change in the composition of volatile components during aging and storage of jerky sausages containing a mixture of Lactobacillus plantarum and Staphylococcus carnosus as fermenting cultures was studied by high-performance capillary gas chromatography and gas chromatography-mass spectrometry. A total of 52 compounds were identified. It was found that sausage storage is accompanied by a significant increase in the concentration of flavoring aldehydes. The terpene concentration monotonously increases with sausage aging and storage.